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CLAIMS 



[The scope of a claim for utility model registration] 

[Claim 1]A steam convection oven allocating a cross valve in an intermediate part of said ** pipe 
in a steam convection oven constituted with a ** pipe of a main part of a steam convection 
oven, a warehouse chamber portion, a steam generator, and a warehouse chamber portion and a 
steam generator, etc. 
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DETAILED DESCRIPTION 

[Detailed explanation of the device] 
[0001] 

This design is related with the steam convection oven as a business-use cooking appliance. 
[0002] 

[Description of the Prior Art] 

When cooking by putting a steam into the warehouse chamber portion 2 of the main part 1 of a 
steam convection oven, The water of the steam generator 3 which is ****(ing) on the main part 
1 of a steam convection oven is boiled, and it is common to send out the steam to the 
warehouse chamber portion 2, and he is trying to once cut the heat source of the steam 
generator 3 as a procedure after sending out the required vapor amount for cooking to the 
warehouse chamber portion 2. 
[0003] 

[Problem(s) to be Solved by the Device] 

However, the hot water currently stored in the steam generator 3 at this time is ** which 
maintained the boiling state near 100 degreeC. 

Therefore, the excess vapor more than an initial complement will flow into the warehouse 
chamber portion 2 until the temperature of hot water falls, and the finishing condition and 
mouthfeel of the cooked thing cooked in the warehouse chamber portion 2 as a result will cause 
problems, such as solid 

[0004] 

In fermentation cooking of baker's dough etc. which are usually cooked by the temperature zone 
about 30 degrees C-40 degreeC, when the steam more than an initial complement flowed into 
the warehouse chamber portion, the temperature in a warehouse chamber portion went up too 
much, and also had the problem that fermentation cooking of good baker's dough could not be 
performed. 
[0005] 

[Means for Solving the Problem] 

This design is proposed in view of a problem of the **** former, and this design can solve the 
above-mentioned conventional problem in detail by making it make a cross valve allocate in an 
intermediate part of a ** pipe to which a warehouse chamber portion and a steam generator of a 
steam convection oven are connected. 
[0006] 

[An embodiment of a device] 

When an embodiment of this design is described based on drawing 2, dr awing 3 , and drawing 4, 
drawin g 2, A structure schematic diagram, drawing 3 , and drawing 4 of a steam convection oven 
concerning this design It is an operation explanatory view of a cross valve by which operation 
application is carried out about this design, The drawing numerals 1 1 show a ** pipe to which a 
main part of a steam convection oven and 12 connect a warehouse chamber portion of a steam 
convection oven, 13 connects a steam generator, and 14 connects the warehouse chamber 
portion 12 and the steam generator 13, and allocate the cross valve 15 in an intermediate part of 
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this ** pipe 14. 
[0007] 

If this design makes it a device gist to allocate the cross valve 1 5 in an intermediate part of the 
** pipe 14 (steam passage) which ties the warehouse chamber portion 12 and the steam 
generator 13 and this cross valve 15 is switched, The ** pipe 14 opens wide, it becomes possible 
to make an initial complement of a steam sent out from the steam generator 13 flow into the 
warehouse chamber portion 12, and, thereby, a cooked thing in the warehouse chamber portion 
1 2 can be cooked advantageously. 
[0008] 

When a steam passage of the ** pipe 14 is made to intercept by the change of the cross valve 
15, a flow direction of a steam which it is sent out from the steam generator 13 and is going to 
flow into the warehouse chamber portion 12 will be changed, and a steam will be discharged 
outside. Therefore, a steam more than an initial complement flows into the warehouse chamber 
portion 12, a cooked thing in the warehouse chamber portion 12 is finished, condition can be 
worsened or mouthfeel of a cooked thing can solve problems, such as solid 
[0009] 

When excess vapor went into the warehouse chamber portion 12 conventionally, could not hold 
temperature inside, but temperature inside had risen therefore done evils, such as with solid one, 
to fermentation cooked material like baker's dough, but. Since the ** pipe 14 (steam passage) 
can open wide when a steam is needed, a passage to the warehouse chamber portion 1 2 can be 
closed when a steam becomes unnecessary and an unnecessary steam can be discharged to an 
outer direction if it is in this design, Result condition becomes it is good and possible [ practicing 
fermentation cooking of baker's dough solved with solid one etc. ]. 
[0010] 

[Effect of the Device] 

This design is carried out with a gestalt which was explained above, and does so an effect which 

is indicated below. 

[0011] 

By allocating a cross valve in the intermediate part of the ** pipe to which between the 
warehouse chamber portion of steam convection and steam generators is connected, the proper 
use at the time of steamy necessity and steamy needlessness is attained. Are cancelable a 
result of the cooking foods which had become a problem conventionally, with solid one, etc. by 
this, It can allocate easily [ the steam passage way (** pipe) which performs fermentation 
cooking of bakers dough, etc. advantageously and to which things can be carried out and the 
existing warehouse chamber portion and steam generator of the main part of a steam convection 
oven are moreover connected in itself / cross valve ]. 
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PRIOR ART 



[Description of the Prior Art] 

When cooking by putting a steam into the warehouse chamber portion 2 of the main part 1 of a 
steam convection oven, The water of the steam generator 3 which is ****(ing) on the main part 
1 of a steam convection oven is boiled, and it is common to send out the steam to the 
warehouse chamber portion 2, and he is trying to once cut the heat source of the steam 
generator 3 as a procedure after sending out the required vapor amount for cooking to the 
warehouse chamber portion 2. 
[0003] 
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EFFECT OF THE INVENTION 

[Effect of the Device] 

This design is carried out with a gestalt which was explained above, and does so an effect which 

is indicated below. 

[0011] 

By allocating a cross valve in the intermediate part of the ** pipe to which between the 
warehouse chamber portion of steam convection and steam generators is connected, the proper 
use at the time of steamy necessity and steamy needlessness is attained. Are cancelable a 
result of the cooking foods which had become a problem conventionally, with solid one, etc. by 
this, It can allocate easily [ the steam passage way (** pipe) which performs fermentation 
cooking of baker's dough, etc. advantageously and to which things can be carried out and the 
existing warehouse chamber portion and steam generator of the main part of a steam convection 
oven are moreover connected in itself / cross valve ]. 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Device] 

However, the hot water currently stored in the steam generator 3 at this time is ** which 
maintained the boiling state near 100 degreeC. 

Therefore, the excess vapor more than an initial complement will flow into the warehouse 
chamber portion 2 until the temperature of hot water falls, and the finishing condition and 
mouthfeel of the cooked thing cooked in the warehouse chamber portion 2 as a result will cause 
problems, such as solid 

[0004] 

In fermentation cooking of baker s dough etc. which are usually cooked by the temperature zone 
about 30 degrees C-40 degreeC, when the steam more than an initial complement flowed into 
the warehouse chamber portion, the temperature in a warehouse chamber portion went up too 
much, and also had the problem that fermentation cooking of good bakers dough could not be 
performed. 
[0005] 

[Translation done.] 



http://www4.ipdl.inpit.go.jp/cgi-bin/tran_web_cgi_ejje7a1w 2009/03/02 



JP,3077598,U [MEANS] 



1/1 *? 



* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



MEANS 



[Means for Solving the Problem] 

This design is proposed in view of a problem of the **** former, and this design can solve the 
above-mentioned conventional problem in detail by making it make a cross valve allocate in an 
intermediate part of a ** pipe to which a warehouse chamber portion and a steam generator of a 
steam convection oven are connected. 
[0006] 

[An embodiment of a device] 

When an embodiment of this design is described based on drawing 2, drawing 3, and drawing 4 , 
drawing 2, A structure schematic diagram, drawing 3, and drawing 4 of a steam convection oven 
concerning this design It is an operation explanatory view of a cross valve by which operation 
application is carried out about this design, The drawing numerals 1 1 show a ** pipe to which a 
main part of a steam convection oven and 12 connect a warehouse chamber portion of a steam 
convection oven, 13 connects a steam generator, and 14 connects the warehouse chamber 
portion 12 and the steam generator 13, and allocate the cross valve 15 in an intermediate part of 
this ** pipe 14. 
[0007] 

If this design makes it a device gist to allocate the cross valve 15 in an intermediate part of the 
** pipe 14 (steam passage) which ties the warehouse chamber portion 12 and the steam 
generator 13 and this cross valve 15 is switched, The ** pipe 14 opens wide, it becomes possible 
to make an initial complement of a steam sent out from the steam generator 13 flow into the 
warehouse chamber portion 12, and, thereby, a cooked thing in the warehouse chamber portion 
1 2 can be cooked advantageously. 
[0008] 

When a steam passage of the ** pipe 14 is made to intercept by the change of the cross valve 
15, a flow direction of a steam which it is sent out from the steam generator 13 and is going to 
flow into the warehouse chamber portion 12 will be changed, and a steam will be discharged 
outside. Therefore, a steam more than an initial complement flows into the warehouse chamber 
portion 12, a cooked thing in the warehouse chamber portion 12 is finished, condition can be 
worsened or mouthfeel of a cooked thing can solve problems, such as solid 
[0009] 

When excess vapor went into the warehouse chamber portion 12 conventionally, could not hold 
temperature inside, but temperature inside had risen therefore done evils, such as with solid one, 
to fermentation cooked material like baker's dough, but. Since the ** pipe 1 4 (steam passage) 
can open wide when a steam is needed, a passage to the warehouse chamber portion 12 can be 
closed when a steam becomes unnecessary and an unnecessary steam can be discharged to an 
outer direction if it is in this design, Result condition becomes it is good and possible [ practicing 
fermentation cooking of baker's dough solved with solid one etc. ]. 
[0010] 
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DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 1 ]Drawing 1 is a structure schematic diagram of a steam convection oven 
conventionally. 

[Drawing 2] Drawing 2 is a structure this schematic illustration of this steam convection oven. 
[Drawin g 3] Drawing 3 is an operation explanatory view of a cross valve. 
[Drawing 4]Drawing 4 is an operation explanatory view of a cross valve. 
[Description of Notations] 

1 1 The main part of a steam convection oven 

12 Warehouse chamber portion 

1 3 Steam generator 

1 4 ** pipe 

1 5 Cross valve 
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DRAWINGS 



[D r a w ing 1] 




[ Drawin g 2] 
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[Drawing 3] 
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